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NEWS 


For those Tokyo office workers who don't pack a homemade bento for lunch, there is always a wide 
range of delicious and good value restaurants to choose from, but with the arrival of good weather, 
most prefer a takeaway bento to eat in a park or in some quiet place with their colleagues. It's an oppor- 
tunity to enjoy some seasonal delicacies, such as the ox tongue from the Sendai region shown here, 
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That's how 
long it now Ас 
takes to travel Ager uus 
between Tokyo 8 pers unt 

and Shin Hakodate, on Hokkaido 

Island, after the opening of a new 

section of high-speed railway line 

оп March the 26th. However, the etacean: 

long-awaited terminus for this new na f Its culinary heritag: 

line at Sapporo will not be 
led until at least 2013. 
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science The robot 


tells us stories 
Novelists could soon disappear 
with the emergence of robots and 
other forms of artificial 
intelligence. A story called 
Konpyuta ga shosetsu wo kaku 
(The Day a Computer writes a 
Novel), which was co-written by 
an A.l. program, was a contender 
for this year’s Nikkei Hoshi 
Shinichi Literary Award. 
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ке Ishinomaki's recipe for success 


After attempting to start а new life 
elsewhere, many are returning to their 
hometowns to take part in their renewal. 


the earthquake of 2011, there were those who 

left after losing everything, Howe 
also those who have been coming back to help 
revive and re-develop their devastated region. This 
phenomenon, marked by people going back to their 
hometowns to work, has been called " 
Havingacquired expertise elsewhere, these individuals 
are returning to build cheir dreams by developing. 


| n the region around Ishinom: 


there are 


urn". 


new links 


new professional projects and creati 
between people. Zoom Japan met with some of 


these young people, whose attachment to their 


home towns isa vital source of energy for the whole 
region. 

This is certainly the case for Suzuki Kimiko, a young 
woman aged 31 who returned to the Inai district of 
Ishinomaki in the spring of 2015 after spending 
Tokyo. She currently works for the 


several years й 
Hamanone Association in the Momonoura district, 
whose aim isthe reconstruction of Ojika Peninsula. 
With a background in ап, she is now in charge of a 
gallery run by the organization, and also continues 
her drawing, After graduating from Ishinomaki's 
high school for girls (now Sakurazaka High School), 
Kimiko studied drawing at a private art school in. 


E 
and undertake various small projects. When she 


dai, where she was able to make use of her talent 


turned 24, something clicked and her parents en- 
couraged her to move to th 
skills. So she left her home region. 

When the earthquake struck on the 11th of March 
2011, halfof Kimiko's parents house was destroyed. 
She immediately decided to go home, but her parents 
warned her against it. “Some people have died to 
make their dreams come true. If you still have a 
dream, you need to persevere,” they told her. These 


ital to develop her 


aid waste by 


Kimiko has chosen to come back to her home town and make а new life. 


words encouraged her to organize her first solo 
exhibition. Other opportunities for her to show her 
work soon followed. 

By the end of 2014, Hamanone had made her an 
er to work on a project connected to the deer on 
Ojika Peninsula (Ojika means deer in Japanese). 
Kimiko loved the sound of the project and decided 
to return home. “Not only am I here for the region, 
can also continue to draw,” she says happily. She 
was hesitant about returning immediately after the 
earthquake, but now she's relieved to be back. 

Pare of her work involves art. “I found that there 
was a lack of cultural events in Ishinomaki. My 
dream is that people should become familiar with 
dra ainting through the environment,” 
she explains. Until recently, Kimiko had never really 
thought about her attachment to the region, but it 
has becom 
We're all making progress together, and we meet 
lots of interesting people. Ir’s a pleasure to beable to 
draw in Ishinomaki whilst living with my family,” 


ing and 


crystal clear to her now. “We eat well. 


she says with a smile, 
Another returnee, Suzuki Т; 
recipes while wor 


ya, learned numerous 


ing in Tokyo in various bistros 
and other establishments, including Japanese and 
Italian restaurants. This thirty year old, who was 
brought up in the Aobahigashi district, returned to 
Ishinomak in the 


own restaurant c; 


atumn of 2014, and opened his 
lled Ishinomaki Bar-Datchaa few 
months later, located down a litte street in the Ta- 


remachi district, Its unique atmosphere attracts a 
new clientele of young people on a quest for no- 
уйу. 

When he graduated from high school, Takaya spent 
most of his time playing music. He earned a living 
by working in a Chinese restaurant, but moved to 


Tokyo to achieve his dream of becominga professional 
mu 

provide for his needs, he had to continue working 
in various restaurants. Bec: 
away for the large restaurant chains, he chose n 
taurants that offered their own original menus, and 


ian and started his own band. In order to 


ise he refused to slave 
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The clientele appreciate the large variety of dishes that Suzuki Takaya offers in his restaurant. 


as the months went by, he was able to develop his 
his culinary know-how. 
erts the band nev 
heir albums weren't very suc- 


managed to make it 
cessful in spite of wide distribution across Japan, so 
the four band members separated to follow their 
own paths. That was when Takaya decided to open 
his own restaurant in Tokyo. “But buying а place 
going to cost me millions of yen. Ishinomaki 
in the process of being rebuilt, and I thought 
that I could find a place there easier,” he says, 
explaining the reason why he decided to return to 
his hometown. 

On the lookout for somewhere situated ona popular 
licde street, Takaya found a 
wich the ambiance he wanted. "If passers-by like the 


tion in Tatemachi 


location, that’s good news. Then it's up to me to de- 
monstrate my talent in the kitchen,” he says with 
confidence. He doesn't intend to limit his horizons 
to shinomaki though, and has ambitions to open a 
dozen establishmentsin Onagawa, Kesennuma, and 
even Tokyo! 

Takaya is slowly developing his strategy as he streng- 
thens his financial base. “Wherever you are, what is 
importantis to know what you want. In Tokyo you 


can be thousands of times more successful than in 
Ishinomaki, but the competition is very cough. 
‘Thereis more chance ofbeing success in shinomaki 
than in Tokyo,” he admits. In this city that he 
knows well, che young man can organize himself 
and prepare for the future. It's just the beginning of 
a huge challenge. 


Ishinomaki 20, the organization chat is rebuilding 
thecity, has planned to help with the refurbishment 
of empty houses. Its director, Matsumura Сога, 
highlights che need for the inhabitants to be open- 
minded enough to welcome not just "U.turns" but 
genuine newcomers as well. "After the earthquake, 
‘many organizations moved to Ishinomaki with their 
ir experience and their human re- 
ms Their 


work has encouraged people to return to the city 


ne 


know-how, tl 


sources They accepted others with оре 


that needs chem," he insists. 
With this desire to welcome those who are returning, 


as well as those newcomers who just want to try 


their lack, our city will continue to thrive. Ishonomaki 
is full of people with dreams and hope. 
IstiMOR! Hiroshi 
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The beauty of everyday Japanese objects is revealed when they are presented in their most basic form. 


The design of everyday objects 


Japanese products are well-known for 
their quality and beauty. We found 
out how it all began. 


he "Zakka - Goods and Things” exhibi- 

| tion currently taking place in Tokyo (see 
related article) isa riot of steel, plastic, 
wooden, and paper products of all different shapes 


and sizes, However, there is one clear omission: 
industrial designer Onishi Seiji collection ofalu- 
minium goods. Onishi's collection seems to be bet- 
ter known abroad than in Japan, and it has already 
travelled three times to Europe, currently being 
exhibited at the Maison de 'Architecture Poitou- 
Charentes in Poitiers. Born in 1944 and raised at 


atime when aluminium goods were ubiquitous, 
over the years Onishi has amassed hundreds of hou- 
schold appliances, toys, assorted tools, kettles and 
other cooking utensils, mainly from the first half 
of the last century. With their original coverings 
such as paint, labels or excess decoration removed, 
these objects were stripped bare, down to their 
essential form. In their simplicity, anonymity and 
material nakedness, they express the poetry of eve- 


ryday objects clearly and with out pretension. 


6 ZOOM JAPAN number 40 april 2016 


Zoom Japan met Onishi in Tokyo's very trendy 
Daikanyama district to discuss the timeless allure. 
of these humble objects. 


id you start collecting these objects? 

y first time I became aware of these 
things I was about ten years old... I know, Ive always 
been quite eccentric (laughs). Anyway, I was in ele- 
mentary school, One day one of my classmates sho- 
wed up with a round metal lunch box. I'd never 
seen anything like that — аЙ lunch boxes were square 
= and I decided I wanted it for myself. At the time, 
aluminium was already being replaced by plastic, 
and today nobody wants to use an aluminium lunch 
box or other food container, because they say it's 
cold to the touch and unhealthy. Even now that. 
aluminium goods are becoming popular again, they 
are all being manufactured abroad in places like 
India and Vietnam, as local factories have disap- 


peared. 


Are all the pieces in your collection made in 
Japan? 

О.$.: Yes Limit myself to Japanese products. Alu- 
minium products can be found everywhere in Asia, 


Europe or America, but Japanese goods havea par- 
ticular smell. It's like water or soil. A farmer, for 
exampl 
from. For me it's the same with aluminium. I told 
you I'm strange (laughs)! 

Tes interesting how you can casi 
items. Older objects 
from the 1920s and 30s are recognizable by their 
finer quality. That's because Japan had plenty of 
resources available before the war. It wasn't until 
theend of the war that the rougher products appea- 
red, Having lost the war, Japan was ordered to get 


acertain soil comes 


n tell you wl 


rid of all weapons, like fighter planes, but instead 
of handing them over to the Allied Powers all their 
various parts were recycled for civilian use. Between 
1946 and 1948 there wasa rush to get hold ofalu- 
minium and similar materials to turn into tools 
and objects for daily use. Most of these objects were 
produced in small local factories and by individual 
artisans: industrial designers did not exist. These 
goods were produced out of necessity, which kept 
the design element to а minimum, so you have all 


these plain items devoid of any ornamentation or 
engravings. People were not after beautiful things; 
they only wanted sturdy useful products, and these 


are the objects I collect. don’t like them just because 
they re old. Asa designer who always tries to keep 
things simple, I'm fascinated by a time when crafts- 
men used to make their products without bothering 
about design. That's why I like these simpler, 
smooth objects whose only purpose was to make 
our life easier. They are perfect in their simplicity. 


Japan has a long tradition of reclaiming and reu- 
sing materials, hasn't it? 

O. S.: Yes, this passion for recycling was born out 
of necessity, as Japan is an island nation with a large 
population and few mineral resources. As I said, 
during the war and in the post-war period, objects 
that would normally be made of steel, wood or cera- 
mic were produced in aluminium, and even today 
Japan is the world leader in the recycling of alumi- 
nium cans because it’s a material which is expensive 
to manufacture, but very easy to process. 


You could say you are interested in old-style 
zakka? 

O. S. : Yes, even though I prefer to call them jit- 
suyohin (practical everyday articles). Since the mid- 
1960s the term zakka has acquired a rather ambi- 
guous meaning, and it’s applied now to the most 
disparate objects, Design has replaced functionality 
asthe main requisite, and many of these things are 
just good looking knick-knacks of litle or no prac- 
tical use. For me zakka still means a daily necessity. 
‘That's why I prefer now to call them jitsuyohin. 


1 guess the objects you collect don't have any 
intrinsic value? 

O.S.: No, not really. Objects made of iron or cop- 
per are highly valued, but nobody has ever used alu- 
minium to make antiques. On the contrary, the 
things [look for are treated like junk. You see, alu- 
minium isa very humble material. Now, ironically, 
people are beginning to take notice again. Once 
you reject the fad surrounding objects that are just 
cool and ateractive in the short term, they become 
asimple and valuable testimony to the idea of mea- 
ningful interaction with material things. Particularly 
when you clean them ofany paint and decoration, 
you're left with their naked form and essential fanc- 
tion. For me, this purity symbolizes the typical mate- 
rial-specific workmanship and refined simplicity 
of Japanese design. 


Where do you look for these objects? 
O.S. : There area number of flea markets in Tokyo 
where one can find them, with a bit of luck. In Sai- 
tama Prefecture, where I live, I often go to such 
events. For example, Kawagoe City's main shrine, 
Hikawa Jinja, holds an interesting market called 
Goenichi. When people renovate their family's old 
houses, for example, a lot of old useless things are 
cleared out. Most of the time they just throw them 
away, but some good folk may decide to sell them 


FOCUS 


В... A BRIEF HISTORY 


ther European country that 
influenced Japanese crafts was 
Germany, whose Bauhaus school 
(devoted to art and design) was 
founded in 1918, The Bauhaus 
philosophy had a profound 
influence on many countries due 
to the activities of many of its lec- 
turers and teachers who defected 
from Germany. In Japan, in parti- 
cular, design group Keiji Kobo 


history of гаа (Lit: misce- — flood the market, and Japanese — have turned into veritable pro- 
laneous goods) in Japan goes households became more affluent. ^ duct catalogues whose apparent. 
back to the 16th century, when п 1954, a magazine caled Kurashi purpose is to stimulate their rea- 
the country was stil dosed to most no Techo (life's Notebook) began ders into buying more and 
of the outside world. At the time, publishing the results of product more. 
only the Dutch were allowed to — testing; they would purchase off- Іп the 1990s, the design of zalka, 
trade with Japan, and theirimpor- е-е goods and analyse them. furniture, home appliances and 
ted goods (e.g. tortoiseshell and То this day, they continue to other products began to gain pro- 
woollen cloth) were of great inte- — publish reviews to inform readers minence. Some of the best des- 
rest to the locals. Among other 
things, techniques for blowing апа 
cutting glass were imported and 
took root, and these methods 
continue to be applied to modem 
‘goods production to this day. Ano- 


advanced the use of standard des- = NSE ‘a 
igns for fumiture and other objects, 

making mass production ossi about useful new items and to get  ignersin the world began to create 
ble. At the other end of the spec- — manufactures to make better pro- giving them an 
trum, artists Yanagi Soetsu, Kawai — ducts. added value beyond their basic 
Kanjro and Hamada Shoji formed Between the end of the 1950sand ^ use. Consumers began to reco- 
the Mingei movement in 1926, ће beginning of the 1960s, the gnize these designer goods, and 
which extolled the beauty of folk industrial designer emerged as a сате to choose them based on 
craft and sought to discover the specialit professional. Many emer- (еі aesthetic appeal. Today, the 
functional beauty of objects used ging creators gained an unders- — appeal of goods deemed to be 
in everyday life. tanding of new materials and рго-  zakka goes beyond the objects 
After the war, manufacturing duction processes, and began to themselves and extends to their 
became increasingly industrialized. — develop household goods with packaging. With advances in prin- 
In the 1950s in particular, the attention to functionality and ting, the evolution of design and 
government pushed for the deve- beauty, providing them with time- — he growth of consumer and dis- 
lopment of a local petrochemical less tribution networks, even packa- 
industry. As a result, plastic came Beginning in the 1970s, many ging is judged to be attractive ог 
into use asa new alternative mate- magazines covering fashion and ^ cool and is itself valued as a pro- 
falfor al kinds of everyday objects, culture appeared one after ano- duct in its own right. Together 
At the same time, many products ther, contributing to the spread уйй advertisements, 
appeared that used the properties of information from abroad. The the unique packaging continues 
of plastic to create new shapes products that were featured on to encourage consumers, creating 
and vivid colours. Asmanufactu- their pages were very attractive пем trends and fads. A new age 
ring became increasingly mecha- апа appealed to many. As the has finally emerged in which 
El oe i a E s/o 
duction, similar products began lo over the years, these magazines іп people's lives, 20, 

ata flea market instead. The problem is that in fessionals know about and use. 


Tokyo it's almost impossible to find pre-war houses. 
now, so [have to broaden my search to other regions 
and the countryside. I used to hunt for aluminium 
goods myself. Even now I visit the local markers 
and second hand shops every time I travel for busi- 
ness In the past Гуе even paid visits to older people 
who used to hoard things compulsively and threw 
nothing away. Even now, 1 call tradesmen all over 
Japan, such as plasterers, because some of them still 
use aluminium tools that can't be found anywhere 
else. People are acquainted with everyday utensils 
such as kettles or hot-water bottles, but there are 
so many aluminium objects out there that only pro- 


Why do you think itis important to show your 
collection widely? 
O. S.: The traditional Japanese attitude of respect 
towards nature and the sustainable use of its 
resources has long been replaced by a rampant 
consumerism matched by few other countries. 
However, people never forget beauty in their daily 
lives, even when they are facing extreme hardship 
and poverty. By exhibiting these humble objects, 
hope to make people think about our traditional 
values. 

INTERVIEW BY JEAN DEROME 


april 2016 number 40 ZOOM JAPAN 7 


зова Oa Мааа Parnes 


Bo: 


ENCOUNTER The man who sees only white 


The celebrated potter Kuroda Taizo 
has travelled far in his scarch for 
simplicity. 


odai moto kurashi (lit. it's dark at the 
| base of the lighthouse, ie. you don't see 
what's under your nose) is a popular Ja- 
panese proverb which seems ro fit many local 
artists, and Kuroda Taizo is no exception. The 
life curve of this well-respected ceramicist, now 
69, has followed that of many other Japanese 
who left their country in search of fortune and 
inspiration before heading back home and reaping 
the fruits of their life-long quest for self-expression. 
After spending his formative years abroad, the 
pottery master returned to Japan and established 
himself as one of the best porters in the world. In. 
the process he developed a style that, ironically, 
shows little influence from either Western mo- 
dernism or traditional Japanese ceramics, as his 
work is actually closer to Joseon white porcelain 
from Korea (one of his favourite styles). Ic possesses 
а character that departs radically from the cold, 
technically perfect porcelain associated with 
Japan's famous pottery centres such as Arita, Ka- 
kiemon and Nabeshima. 


Theard your love affair with pottery was born 
almost by chance. 

Kuropa Taizo: That's right. Nobody in my 
family was a potter, and everything started with a 
chance encounter in a very unlikely place; a res- 
taurant in Paris. In high school I was attracted to 
the west through all the movies I was watching, 
and going to France in particular had been a 
dream of mine. In 1966, the Japanese government 
finally allowed ordinary citizens to travel freely 
abroad, and I decided to take advantage of the 
new law, Plane tickets at the time were extraor- 
dinarily expensive — equivalent today го 3 million 
yen — and my mother was very worried, but for 
me it wasa great adventure. I was 20 and penniless, 
and Lhad to find a job, so it was while waiting on 
tables at a restaurant that I met famous ceramicist 
and future Living National Treasure, Shimaoka 
Ташо. 


Shimaoka was one of the foremost representatives 
of the so-called mingei folk art movement, 
wasn't he? 

K. T.: Yes, mingei means “the hand-crafted art 
of ordinary people’ and these artists were attracted 
to the simple beauty of utilitarian objects made 
by common craftsmen. 


So did you become his apprentice? 
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Kurado Taizo became interested in ceramics by chance. His meeting the famous potter Shimaoka Tat- 
suzo was a decisive factor. 


К. T.: Sort of, but not immediately. At the 
time, as I said, I had no real interest in pottery. 
However, Shimaoka-sensei introduced me to 
Canadian porter Gaetan Beaudin, now recognized 
as the father of the modern Quebec ceramic 
movement. That was when I began to take a 


real interest in ceramics. About a year later, in 
fact, I visited Beaudin in Canada, and for the 
first time in my life I actually touched a potter's 
wheel. Somehow I felt that working at a wheel 
would become my lifetime's work. That's why I 
decided to stay in Quebec and learn the art 


Jean Derome for Zoom japan 


under Beaudin. All in all [spent 15 years abroad, 
13 of them in Canada, mainly working as a des- 
igner for SIAL, Beaudin's company that produced 
functional dinnerware. During the same period 
Гаво returned to Japan twice, to study the Mas- 
hiko style under Shimaoka. 


Your style is often compared to Western mi- 
nimalism. Do you agree with this definition? 
K. T.: I really don't know the definition of 
Western minimalism, but I understand it’s not 
really that different from Japanese minimalism. 
To be sure, the essential forms of my pieces, their 
lack of glaze and organic quality, are quite close to 
the Japanese tradition. The only thing I can say is 
thar Туе always been attracted to simple things, 
so guess my sensibility has something in common 
with these styles. In the past, many people even 
said that my work reminded them of Italian 
painter Giorgio Morandi’s still lives, though аг 
that time I didn't really know him. To be frank, 
for me art is ап, and this pureness of expression 
can be found everywhere in the world regardless 
of definitions, 


You mentioned working with Shimaoka in Mas- 
hiko, This city in Tochigi Prefecture is famous 
for its simple and rustic style — brown with 
maybe alittle red glaze. 

К.Т. However, modern pottery made in Mashiko 
today is found in many styles because of the 
creative freedom brought to Mashiko-yaki by Ha- 
mada Shoji People usually find a certain resemblance 
to hisart in my work, which makes me happy as I 
love his work. 


Did your return to Japan in 1981 affect your 
approach to pottery? 

К. T.: Coming back to my country definitely 
opened a new phase in my quest for artistic ex- 
pression, At the time I was still exploring different 
paths, trying out different materials and deco- 
rative styles, but every time I was unsure about 
what to do. It was after moving my house-cum- 
studio to the Izu Peninsula in 1991, chat I 
realized that absolute freedom was actually a 
hindrance to my art, and that I needed to 
establish some limits. So I stripped my art of 
whatever I thought unnecessary and returned 
to basics. It felt liberating. 


Irseems that you have remained faithful to this 
approach for the last 25 years, just focusing on 
shape, colour (only white) and your made-to- 
order potter's wheel. How do you obtain that 
kind of white? 

К. T.: 1 use a mix of different clays that I get 
from several places, including Hyogo Prefecture 
and New Zealand. The only way to attain ex- 
pressive freedom for me is to restrict myself. 


Only by narrowing down my colour choice to 
white can I focus on my real objective, which is 
to establish a connection with people. I know 
that my pieces are usually praised for their artistic 
quality, but the fact is, I only make functional 
things that people can actually use, like tableware 
and flower pots. You can even find them in a 
number of restaurants. Like the mingei artists, I 
find beauty in simplicity. For example, many of 
the objects collected by the Japan Folk Craft 
Museum in Tokyo were made as simple tools, 
but for me they have outgrown their origin: 
they are just beautiful things. That's the only 
thing that really counts. 


Apart from its white colour, extremely thin edges are the major characteristic of Kuroda’s work. 


Focus @ 


Many pieces of Kuroda's work appear so delicate as to be almost at breaking point. 


Your pieces are also famous for those impossibly 
thin edges that always seem to be near breaking, 
point. Is it true that you don't use any sharpening 
devices? 
K. T Yes, like to work with my hands, they are 
my favourite tools. What you see is what comes 
out of my handwork at the wheel, without any 
further embellishments. But as I said, more than 
stylistic considerations, I always keep in mind 
my original motivation to make art. Each one of 
usisa tiny particle seemingly lost in the universe. 
My aim is to create something that I hope is 
going to touch other people's lives. 

Interview By J. D. 
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Boc: 


TREND A simple return to basics 


The incredible success of Muji 
Japan and abroad, expresses a desire to 


return to basics. 
S Japan has often been synonymous with 
affordable, no-frills, quality products. 
While Japanese manufacturers used transistor 
radios to make inroads into Western markets 
60 years ago, today foreign customers are more 
likely to buy clothes (e.g. Uniqlo) or the wide 
range of everyday goods offered by Mujirushi 
Ryohin. Literally translated as "Quality products 
without logos", but better known worldwide as 
Мий, this chain started in 1980 as a line of 40 
household and food products (e.g liquid de- 
tergent and canned snow crab flakes) that were 
sold in the supermarkets of its parent company, 
Seiyu. Fast forward 34 years, and by 2014 the 
company had 385 stores in Japan and 255 
abroad, hoping to increase its global presence 
in 50 countries by the time Tokyo hosts the 
2020 Summer Olympics. 
Even today, when Muji has become a retail jug- 
gernaut with a 7,500-product catalogue (60% 
are household products, 35% are clothes and 
linen, with food making up the rest), the 
company remains faithful to its original philo- 
sophy: to make simply designed, highly functional 
goods whose production process emphasizes 
recycling, the avoidance of unnecessary waste 
and a no-logo policy. 
For many years, Muji did пос even disclose the 
names of its designers, but has recently relaxed 
this policy with a series of collaborati 
such well-known creators as James Irvine, Jasper 
Morrison and Fukasaw 


ince the end of the Second World War, 


Naoto. Fukasawa in 
particular has been a member of Muji's advisory 
board (a group of leading Japanese designers 
who approve all new products) since 2002, de- 
veloping а number of successful products in- 
cluding the iconic wall-mounted CD player. 
Zoom Japan managed to reach Fukasawa for a 
short interview about Muji and product des- 
ign. 

You have collaborated with Muji for the last 
14 years, and know their working methods 
intimately. In your opinion, what is the secret 
of their success? 


FUKASAWA Naoto: There is a constant debate 
going on at all levels about what Muji really is. 
Chairman Matsui Tadamitsu even came up 
with a 2,000-page manual — the Mujigram — in 
order to standardize every aspect of planning, 
development, production, distribution and sales. 
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Bur far from being а top-down system, every 
employee can raise any problems they encounter 


and come up with solutions. Once their ideas 


Clothing represents 35% of Muji’s sales. 


Today the company has 385 stores in Japan and 255 abroad. 


are green-lighted, they are applied across all 
ind maybe even more impor- 
tantly, the manufacturing process is determined 
by the way consumers use the product, Muji is 


stores. Secondly, 


not interested in making its products artificially 
appealing through the use of strong colours or 
special features. They are against using excess 
packaging, as well as using celebrities to advertis 
their products. In other words they keep every- 
thing very simple, and whatever is пог directly 
related to function is discarded. 


Do you think Muji’s original success had so- 
mething to do with the particular time when 
the company was founded? 

F. N.: I think so. At the time Japanese society 
had reached the zenith of its economic growth. 
More and more people were enjoying conside- 
rable material wealth, and were putting a lot of 
time and energy into their daily lives. The 1980s 
was a period of excess, with people buying fo- 
reign-made luxury brands. 

On the other hand, those who couldn't afford 
these products had to settle for poor-quality 
low-priced goods. I think all the senseless spe 
ding created a need to return to basics for many 
people — that is, how to live and enjoy a 
simpler life. Muji's idea of a so-called "compact 
life" was able to accurately grasp the direction 


r— 


in which society was heading. In fact, I think 
the 1980s — the Bubble years — were an aberra- 
tion, because Japanese culture is really based 
оп simplicity. Consider zen practice or the tea 
ceremony, which have removed all unnecessary 
elements in order to make things simple and 
reinforce quality and function. The traditional 
aesthetic of su (plain or unadorned) comes 
from the idea that simplicity is not merely being 
modest or frugal, but could possibly be more 
appealing than luxury. 


Let me play devil’s advocate for a second. 
When one walks into a Muji shop everything 
is very uniform, with all those whites and 
khakis, and looks almost anonymous. Don't 
you think this is a negation of individua- 
lism? 

F. N.: On the contrary, it's for the purpose of 
nurturing people's individuality thar Muji creates 
products without personality. These products 
are designed in order to give consumers a blank 
space, and to stimulate their imagination, The 
last thing we want to do is to interfere with the 
consumer's individuality. There are always things 
around us in life. The things you choose to live 
with represent the life and values of a person. 
Design means observing objectively and being 
aware of our surroundings; it's a simple element 
in a larger environment, I like Muji's approach 
because it doesn’t sell my name. The products I 
design are just objects that happen to be there - 
not anonymous but natural. 


It's true, though, that a lot of design is beco- 
ming very superficial, all surface and no 
content, no real social significance. Would 
you agree? 

F. N.: It’s true that some people treat design as 
if it were a fashion trend. The truth is, however, 
that there is no such thing as а design chat is 
good forever. People want something they will 
never get tired of, but at the same time they 
always want something new. 

Obviously this is a contradiction, but our lives 
are made up of many contradictions, and you 
need both things in your life, So I think there is 
enough space for both: serious design and fri- 
volous design. 


You are famous for combining minimal design 
with maximum functionality. What is design 
for you? 

F. N.: The environment surrounding our daily 
lives has gradually shifted because of changes 
in our living spaces, consumer electronics and 
developments in IT. Generally speaking, many 
of the tools we casually use daily have a tendency 
to either get closer to the wall ог to our body. 
Take the TV, for example. The old cathode- 


FOCUS 


After the excesses of the boom years, the Japanese needed to rediscover simplicity. 


ray tube models were very thick and bulky, but 
over the years, and especially with the advent 
of liquid crystals, they have become very thin. 
Asa result, we can now hang a TV on the wall 
like a painting. You could say that TV today is 
just content. On the other hand, we can watch 
the same pictures through a palm- 
phone or a computer tablet, i.e. devices we can. 
hold in our hands. In other words, all these 


ed smart 


tools are gradually changing shape, and only 
their original function remains. The closer an 
object gets to the human body, the easier it will 
be to adapt to if it has a softer, gentler form. 
Asa designer, my job is not to give form to ob- 
jects, but instead to determine their position. Is 
it going to be installed near a wall or used while 
in a human hand? That's what's important. 
INTERVIEW BY J. D. 
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ART It’s Setouchi's Triennial again 


Over a million visitors are expected to 
come to the Inland Sca islands this year to 
celebrate contemporary art. 


giant bamboo dome is one of the major 
Ac of the Setouchi Triennial 
rt festival this year. It required around 
5,000 bamboo trees to be woven together by hand, 
in record time. 
The installation's designer, the Taiwanese artist 
Wang Wen-chih, travelled to Shodoshima Island 
in early March to oversee the finishing of the 
construction in person. Just two weeks before the 
opening of the festival, he was very nervous. "There's 
alot of work still ro be done, and so little time left. 
We need to hurry up,” he says while walking across 
Nakayama, where the installation is situated, all 
the while continuing to give instructions to the 
team surrounding him. 
This is Wang Wen-Chih'sthird Setouchi Triennial. 
His bamboo structure is called "Olive Dream", a 
reference to the island itself, which has welcomed 
him warmly ever since 2010, and which relies on 
the cultivation of this oil producing fruit for 60% 
of its economy. "I have a special feeling for this 
place. The first time I visited, I didn't know Japan. 
But people were so friendly and generous. They 
told me abour their history, their culture, their 
landscapes. They have a very strong sense of com- 
munity, which Ladmire alot. I was very touched,” 
he says. 
The Olive Dream instillation is Wangs way of 


paying tribute to the islanders hospitality. “This 


P PRACTICAL INFORMATION: 


2016 Setouchi Triennial, The Spring session ends 
on April the 17th, and the summer session will 
run from July the 18th to September the 4th. The 
Autumn session will take place between October 
the 8th and November the 6th. For more 
information, go to, http://setouchi-artfest.jp/en/ 


The Taiwanese artist Wang Wen-chih is taking part in Setouchi’s Triennial for the third time. 


time I imagined a round dome, like an olive. When 
visitors come in, Td like them to feel happy, relaxed, 
free from the stress of everyday life. The centre of 
the installation is the heart of the olive. I hope the 
visitors will hear their own hearts beating in unison 
with the dome,” he adds. 

It may only be early March, but the sun feels warm 
оп our backs, and Shodoshima smells uncannily 


like Provence with its mediterranean climate. All 
of a sudden, the pace of life slows down. You take 
off your thick winter coat and start to enjoy 
This mild climate musthave contributed to Patrick 
Tsai's decision to leave Tokyo for Shodoshima in 
September 2014. Нез a young man of Taiwanese 
origin, born in the United States, and who first 
travelled to Japan for an art project їп 2012. Tsai 
is a photographer, but also teaches English and 


works as a tourist guide every now and then, As 
versatile as a Swiss Army knife, he has alot to look 
forward to with the approaching festival, 

“Love it here, I got a very warm welcome. It's 
harder to settle on alittle island than in a huge n 


шоро, bur Ihave feeling it's made me stronge 
he admits. It was thanks to the festival that he first 
discovered the place in 2013, “I stayed five weeks 
оп a business trip. The people I met were so 
friendly chat it made me have а rethink”. As a 
result of this experience, Tsai left the public 
agency he was working for to join the little com- 
munity. 

This time he’s on the other side of the fence, and 
he will be the one welcoming the visitors and 
artists to this year's festiva "The local community 
of artists is quite large in Shodoshima, We're very 


Е 
Events іп the U.K. 
Creation from Catastrophe - How 
Architecture Rebuilds 

27th Jan to 24th Apr / London 
wwwaarchitecture.com 

Paradise Revisited: A Trip Back to 

а Childhood on Gunkanjima_ 

3rd May to 10th Jun / London 
www.Ise.acuk- 


Th 


Avex Recital Series at Wigmore Hall - 


16th Apr / London 
http://wigmore-hall.org.uk/ 


‘Shonen Knife 35th Anniversary UK & Eire Tour 2016 
14th Apr to 8th May / Various nationwide 
‘www damnably.com/shonen-knife 

Burgh House Sunday Brunch Recital- Air de 


Printemps. 
3th May / London. 
www facebook.com/events/767273733416196/. 


10th May / Leeds 
www facebook com/events/1566761166976428/ 


Reflections Exhibition of Japanese Art 
10th to 14th May / Surrey 
http://koshujapaneseart.co.uk/ 


16th Apr / Devon 
‘www facebook com/events/1555698564721207/ 


Girls’ Aesthetics in Japanese Theatre - 
Nobuko Anan 
18th Apr / London 
www japansociety.org.uk 
Hall Cherry Blossom Festival 


Doddington | 
17th to 24th Apr / Lincoln 
www.doddingtonhall.com 


Didier Zao Japan doesnot accept any respon fr eves registered = th calenda, би ays or бутин reng bom hes vee: Een ed are rot m any талу of елбөлеб by Zoom lapar 
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supportive, and many of us benefit from the 
triennial by presenting our work to an international 
audience. It's really exciting" he enthuses. 

2016 marks the third Sctouchi Triennial of contem: 
porary art Seven islands situated in the Seto inland 
sea separating Honshu and Shikoku took part in 
the first event, then in 2013, twelve islands welcomed 


more than a million visitors at three key moments 
during the year (spring, summer and autumn) 

This year, local reams will be offering visits and 
a total of 108 days. For 2016 
chosen to display the artwork 
in the same 14 locations that we 


performances ov 


the organizers has 


e successful їп 


2013: Naoshima, Teshima, Megijima, Ogijima, 
Shodoshima, Oshima, Inujima, Shamijima (only 
during spring), Honjima (autumn), Takajima (au. 
tumn), Awashima (autumn), Ibukijima (autumn), 
and last but not least, the ports of T. d 
Uno, You will need several days if you plan оп 


Visiting all the locations across the various islands, 


amatsu 


depending on the season. 
The first group of installations will be 
the spring, Бис the main attraction takes place 
during the summer, when the maritime climate is 


at its most enjoyable - perfect for an 


istic journey 
around the islands, This isn't the Inland Sea's first 
experience of contemporary art and architecture 
though. In addition to this festival, the local 
museums are renowned as some of the best in 
Japan, and they are open all year around (Teshima, 
Naoshima). 

One of the top places to visit is Fujimoto Sou's 
Naoshima Pavilion, an architectural treasure that 
was completed last year (reference: 50 people who 
make tomorro s Japan, March 2013 supplement to 


om]. 
Junko will also be holding workshops on Shodo- 
artist Regina 
will reflect on notions of space, and Otake Shinro 


, pp: 92-93). Fashion designer Koshino 


shima. On Ogijima, Brazili: 


Iveira 


will be taking over an abandoned needle factory 
оп Teshima. A large exhibition on Megijima Island 
will present all chere is to know about the local art 
of bonsai, of which Kagawa Prefecture is Japan's 


main producer, 


This triennial will also highlight local culinary spe- 
cialities. The little island of Teshima (population 
900) will be featuring its “Shima Kitchen” event 
again during the festival, when locals invite visitors 
over to taste their local dishes. There's even a 
special surprise waiting for those who are celebrating. 
their birthday at the time of their visit. 

For those who wish to prolong the experience, 
several families are even offering bed and breakfast 
accommodation. 

Five artists from India will be collaborating with 
Japanese teams on the “Shodoshima-cho Future 


Project” directed by Tsubaki Noboru. The idea is 
to think, explore and invent means of renewing 
the local economy. The festival offersa window of 


opportunity for the elected local representatives 
to express their concerns relating to the future of 
their rural islands. 

"Over the course of their history, cach one of these 


islands, ideally situated at the centre of an important 


CULTURE @ 


maritime economy, has been able to learn from 
new cultures, and create their own particular and 
unique identity,” says Shiota Yukio, mayor of Sho- 
doshima. "Unfortunately, our islands are dying 
because of the ageing population, and the exodus 
of young people to the big cities. By organizing 
this Triennial, we hope to re-energize the area and 
encourage visitors to our region to learn about its 
history, its heritage and its culture, so that the Seto 
Sea becomes a sea of hope for the world”. 

“We need to open up more to international in: 
fluences, Our children need to speak English,” 
the mayor adds. Patrick Tsai is very 
and knows that a lor is expected of him, but he 


are of this, 


remains strongly committed and doesn't regret 
Тат proud to promote 
this island's charms, I have 


the decisions he’s made. 


seived a lot from. 


Shodoshima, so it's natural for me to give back 
something in return" 
JOHANN FLEURI 


So Restaurant 


and 


So Sushi 


Enjoy a delicious selection of 
Restaurant & Sushi the highest quality Japanese food. 


3-4 Warwick Street, London W1B 5LS 


Mon-Fri. 12:00-15:00 (Lur 
Sat. 


tel. 020 7292 0767 =w 


h) 17:30-23:00 (Dinner) 
12:00-23:00 (closed Sunday) 
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Tea The King of 
Japanese Teas 


The "Gyokuro" blend, first created by tea 
master Yamamoto Kahel from the town 
of UJI In the Kyoto area, Is recognized as 
the highest value blend of all green teas. 
The name literally means "balls of dew’ 
and comes from how the steamed tea 
leaves would form rounded balls during 
the traditional process for making mat 
cha powdered green tea that was used 
from 1835 In the household of tea plo. 
neer Kinoshita Kichizaemon from Ogura 
village In 
old 
Yamas. 
hiro pro. 
vince, In 
what Is 
now sou 
thern 
Kyoto. 
From 
then on, 
right up 
to the modern day, the Ogura area, now 
a part of modern day Kyoto's Uji, has 
been known for producing this finest of 
teas. The Chanoka brand shown here Is 


renowned for Из quality and has been 
awarded the highest accolade In Japan's 

tea Industry. It has a deep flavour and a 

subtle sweetness and freshness that feels 
pleasant on the tongue. 


» BIO 


EIKO STAINES 
CEO/Owner of ES Food Trading, 

Qualified tea master in the Omote-sen-ke & 
Ura-sen-ke traditions. Produces the highest. 
quality range of matcha and other teas selling 
at Minamoto Kitchoan, Partridges and 
Selfridges. 

www.esfoodtrading.co.uk 


Sweet The season for sweets 


Bringing the taste of Japan's four 
seasons across the world through fine 
confectionary. 


he word “shun” in the Japanese language, 
written with the Chinese character "f]', 
is often translated as “season” but actually 
refers to the period фага food or produce is at its 
best and ripe for eating, and was originally only 
used in that context. This 


cat grapes and peaches from Okayama are espe- 
cially well known nationwide. It was thus only 
natural that Minamoto Kitchoan would put a 
significant effort into their "kajitsu gashi” (fruit 
sweets) that directly use the wonderful shapes, 
appearances and flavours of these seasonal fruits. 
They are also a celebration of the roots of Japa- 
nese confectionary (kashi), with the word itself 
being a composite of characters representing 


fruits and seeds, and origi- 
unique word gives a win- nally referring to the natu- 
dow into the relationship rally sweet bounty of the 
between Japan's culinary trees and the land. 

culture and the passing of The company's passion to 
the seasons, with the Japa- reflect the power and 


nese having incorporated 
a keen awareness of the 
years changing characte- 
tistics and each season's 
produce into their every- 
day lives since antiquity. 
In order to get a feel for 


a Japanese restaurant. 
And if you are in Europe then where better than 
Minamoto Kitchoan, who set up in London in 
1997, a master confectioner where you can really 
experience the colour and vibrancy of the four 
seasons? 

Minamoto Kitchoan was one of the pioneer 
brands spearheading the spread of Japanese 
sweets overseas. The company was founded soon 


after the Second World War in western Japan's 
Okayama prefecture, often referred to as the 
“sunny province" for its fine weather. In the sum- 
mer this region is blessed with sunshine, giving 
the fruit chat grow there a rich aroma. The Mus- 


this deep respect for sea- sing the quality of their 
sonal fare, one would premiere product: Riku no 
actually be better advised Hoju (only available in 
to visit a Japanese Japan) that features Mus- 
confectioner rather than cat of Alexandria grapes, 


vibrancy of this seasonal 
produce in their sweets 
finally led to the establish- 
ment of their own com- 
pany farm two years ago. 
This was done for the sole 
purpose of further stabili- 


known as the queen of 
grapes, wrapped in a delicate rice paste, A part 
of the “nature series” of fruit based sweets, that 
has produced many famous creations, these fine 
quality sweets let you experience the luxury of 
Japan’s seasonal bounty right here in Europe. 
Ekuni Mayu 


PREFERENCE 


Minamoto Kitchoan London 
44 Piccadilly, London, W1) 005 U.K. 
Mon-Sat: 10:00-20:00 Sun: 10:00-19:00 
TEL: +44 (0)20-7437-3135 
http://www.kitchoan.com/ 
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BRINGING 
JAPAN TO YOU 


19 Shaftesbury Ave. London W1D 7ED. 


EN www.japancentre.com 
2 


РЕ 
Ch 


ASTA сш 


ASTA ol 1026365660 
jverpee st, Landon FCN PN 


Slavens London €1 AA 


e Food: 


EATING & DRINKING 


W h k Easy JAPANESE Home Cooking 
aSHNOKU К 


25% OFF DINE IN ONLY AT 
BAKER STREET YO! SUSHI 
WHEN YOU SHOW THIS PAGE 


Tag's APPLY 


Mincedisoy chicken With 
egg and garden péas on fice 


This is my all time favourite recipe for bento lunch boxes, particularly if you have a rice left over that needs using up, 
but it also serves as a perfect dinner. Be patient when you cook the chicken, as you, you must stir continuously until 
it absorbs the sauce and becomes dry. The balanced intensity coming from the ginger and soy sauce are perfectly 

softened with the fluffy scrambled egg. This wonderful combination will certainly leave you wanting more. You can 
also replace the chicken with minced pork for a richer taste, 


For the Soy Chicken For the Egg 
- Tablespoons Yutaka Soy Sauce 
"t1 Tablespoons Yutaka Minn 
100g Minced Chicken 
Teaspoons Ginger, Finely Chopped d ч 
Ingredients уз он © 2 Tablespoon Cooked Garden Peas 


Tablespoons Sugar 
100m Water Ф 3009 Cooked Rice 
———— 


1. First whisk the eggs in a bowl, while adding in the mirin 


xm 


gh heat continuously сэтт for 2-3 minute 
once the eggs are fr 


Sponsored by 2. Place the chicken, ginger, soy sauce, mirin, water and 
E sugar together in a frying pan and cook, while ring 
| м frequently, ntl tne chicken becomes dry 


nd crumbly 


in oot pate Jone Chicken and egg together with garden peas on 
wwwyutaka.co a bed of warm rice. 


25 Dinner Party Sushi lt 
5th May 2016 18:30 (120 minutes) 
YYA Recipe by Akemi Yokoyama at ога! 


Ї 


EBLIYNELL 
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The Kintai bridge has never been spared by the elements, but the inhabitants of Iwakuni have always rebuilt it according to the original plans. 


Discovery On Iwakuni's bridge 


Every 
celebra 
amazing setting. 


nder the Kintai bridge, flat-bottomed woo- 
U: boats carry passengers through the 
water, just as they used to centuries ago 
I population was allowed to cross 


before the ge 
over its span, One long vessel glides slowly through 
the river, calmly maneuvered by the boatm: 
wich an awning like a Venetian Gondola to protect 
its passengers from the sun. The stately pace and the 
setting make i easy to forget that these calm 
waters can turn into torrents of raging water at any 


ind 


timel. 


time, 


This is no ordinary bridge. This is the Kintaikyo, 
spanning the the Nishiki River in Iwakuni, located 
in Yamaguchi prefecture at the far west of Honshu. 
Iesone of the three great bridges of Japan and the 
locals are so proud of their bridge that they celebrate 
ir annually on April the 29th, with the Kintai-bashi 
matsuri that attracts 40,000 people every year. 

So why does this bridge get so much attention? First 
ofall, because it's beautiful. Furthermore, its fi 
gantarches were built without a single nail, and are 
supported entirely by three stone pillars. This mighty 
edifice is clearly a technical marvel, but to uncover 
the history behind it, you need to go back four cen- 
turies, to 1600, when Kikkawa Hiroie, Ivakuni' first 
feudal lord, lost the battle of Sekigahara. 


le- 


Banished from his castle in Izumo, Kikkawa settled. 
in Ivakuni with the intention ofbuilding a new cast 
He chose Mount Shiroyama, by the Nishiki River, 
which served asa great natural defensive barrier. He 
ordered high ranking Samurai to build their residences 
by the river wh 


e the castle was situated, while lower 


ranking samurai and traders had to sete on the other 
side, explaining how Iwakuni became a city split in 
two by the river. 

‘These days little has changed, and crossing the bridge 
elie 


towards the castle is like going back in time. Hi 
the foundations of the former residence of the Kik- 
kawa family, in Kikko park, where museums, foun- 
tains, ancient shri 
found, There is also the Kikkawa family sanctuary 


ind samurai houses can also be 


www.mybus-europe.jp/myBusUK 
Tel. 020 7976 1191 
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17 Half Moon St. Mayfair 
London УУ!) 7ВЕ 
Tel: 0207 499 4208 


(1883), and che superb Mimijî Dani Park, which was 
created from several temple gardens, earning it the 
nickname of “the Kamakura of the west’. 

Kikko Park is also home to the White Snakes’ 
Museum. Found only in Iwakuni, these adorable 
creatures are considered a national treasure, and are 
believed to be the messengers of Benzaiten, Goddess 
of Happiness. On the other side ofthe bridge lies the 
rest ofthe city. 

Ofcourse, the two sides of the city needed to be 
connected in some way. The Nishiki River is rather 
temperamental, and famous for the floods that des- 
troyed the first few attempts at building abridge. This 
state of affairs lasted until the time of Lord Kikkawa 
Hiroyoshi, who declared that he wanted to “build 
an indestructible bridge... whether I build one with 
solid pillars, or one with none at all”. He opted for 
the first solution, and the first Kintai Bridge was com- 
pleted in 1673. Unfortunately, a storm swept the 
wooden structure away several months later and in 
1674, a new, more solid bridge was opened, lasting 
276 years until typhoon Kijiya destroyed it on the 
14th of September 1950. The locals gathered to save 
what was left of the bridge that they were so proud 
of, working all through the night co try and divert 
We must protect the 
bridge". Alas, at 9.40am they watched powerless as 
the third pillar collapsed, while the third and fourth 
arches were also swept away, shattering their dream 


the water, while chantin 


of the bridge one day being recognized аз а national 
treasure, In response to the great sorrow of the local 
population, plans were already being made to rebuild 
the bridge a week later. Several members of parliament 
in Tokyo suggested replacing it with a concrete bridge, 
but this angered the inhabitants who were hoping 
for the bridge to be rebuilt in its original form. After 
batting for rwo years, they pre 
1953 the Kintai Bridge, the third to be so named, was 
opened. Finally, forty years ater, it was registered as 


d, and in January 


Tokyo were right about one thing 
though. A wooden construction will always beat the 
mercy of the elements. However, rather than design 
a more permanent structure (an impossibility, as even 


TRAVEL ®© 


There are celebrations in period costume on April the 29th. 


the experts concluded that modern techniques could 


not guarantee to make it any stronger), the city of 


Iwakuni found an original solution, which consisted 
of passing on the knowledge of architectural tech- 
niques that could be reused again and again, So tra- 
ditional techniques are handed down from one gene- 
engineers to another, who can gradually 
replace the sections worn away by time and tide with 
new pieces made out of Japanese cedar wood, To do 
this, they used techniques that have barely changed 
Edo era (1603-1868). The first part of the 
renovation took place in 2002 and the work was 
actually finished on the 20th of March 2004, but the 
following year the bridge was damaged by another 
strong typhoon. The current Kintai Bridge is thus 
the fourth to bear this name. 

Returning to the matsuri; the sound of huge drums 
rises from the banks of the river, recalling thunder 


ration of 


since the 


before a storm. Itannounces the high point of the 
da eee armen снра 
ge, reconstructing the return of the local feudal 
lord (daimyo) after he was forced stay in Edo by the 
Shogun, who wanted to test his vassals loyalty. The 
daimyo is escorted by a large and colourful crowd 


dressed in period costume. 
Men wave huge banners hanging off the end of poles 
with large pompoms on top. Others surge behind 
them, waving flags, beating drums, crashing cymbals, 
singing, and carrying large tansu (wooden chests). 
Public workers, priests, courtiers and soldiers march 
and dance across ће timeless bridge, some armed 
with samurai swords, others with bows and long, 
decorated arrows and many dressed in gold coloured 
coats. The scene resembles one of Hiroshige’setchings 
from his series of S3 drawings on the Tokaido road. 
The procession unfolds at the pace of a Noh play, 
like a eulogy to slowness. After an hour, the lord and 
his wife appear, surrounded by ladiesin-waiting dres- 
sed in beautiful kimonos, Their arrival announces 
theend of the procession. 

Now people can use the bridge again. For 195 
only the dai 
it others had to make do with boats to reach the other 
side. It was only in 1868 that the bridge was opened 
to everyone, Nowadays, anybody ca 
paying 300 yen, bur that still doesn't prevent one fee- 
ling privileged to do so. 

When the procession is over, hundreds of tourists 


and his vassals were allowed to cross 


cross it after 
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egies es аваны лона 


One of the great attractions is the firing of 300-year-old arquebuses 


travel back and forth over the bridge. On asking a 
local guide whether the bridge can support this much 
weight, we're cold not to worry. "Ir was built so that 
itbecomes more solid with added weight,” he assures 
us Justlike the daimyo and his entourage, it's worth 
taking your time when crossing it, to linger and savour 
y taking n the curves ofthe bridge, the 
steps the surrounding hills and woods and the Nishiki 
River flowing over its stoney bed. This is, after a 


the 


land of stone, a literal translation of the name "Iwa- 


DTO GET THERE 


Traveling from Hiroshima you have two options. 
You can either get the shinkansen to Shin. 
Iwakuni on the Hakata line (15 minutes), or 
take the JT Sanyo line to Iwakuni (26 minutes). 
In both cases you will need to travel by bus or 
taxi for the last 5-6 km to Kintai Bridge. 


kuni 
Suddenly, the sound of medieval handguns being 
fired startles the visitors. It comes from the other side 
of the river where a company anquebusiers including 
both men and women from Iwakuni, can be seen in 
samurai battle dress. Its quite a complex process loa. 
п 


ding these old firarms, but when the commande 
his splendid costume gives the order to fire, there's a 
loud volley and the troop disappears in a cloud of 
smoke. At that moment, you'll ook around and see 
absolutely nothing to lead you to believe you are in 
the 21st century 

Thearquebusiers train once a month along the banks 
of the Nishiki. Like the bridge engineers, the company 
hopes to preserve this cultural heritage from the period 
when Ishida Mitsunari commanded the western 
army during the battle of Sekigahara. After the per- 
formance, the soldiers are happy to pose for photos, 


and if you're lucky, you'll even get to hold one of their 
firearms. “This one v 
ago in Japan, says one of the gunnery troop, his hands 
black with gunpowder 


sin use more than 300 years 


You can't end the day and leave Iwakuni without 


having tasted its famous layered sushi. Volunteer 
guides, wearing turquoise jackets, will be happy to 
suggest one of the many restaurants that serve the 
delicacy, such as the Hangetsu Ryokan, founded in 
1869 and located just below the road to the bridge. 
Opposite isa beautiful litte traditional garden with 
mossy stone lanterns, maple trees and a pond full of 
carp. A lady dressed ina pink kimono is admiring the 
fish. “Nishiki goi," she says, emphasizing the word 
"nidhiki' (rainbow coloured brocade) as ifto say “You 


see, they named the fish after our river, the one with 
the bridge" 
STEVE JOHN POWELL 
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NIHONGO 


LANGUAGE Omoshiroi yo NIHONGO! 


Welcome once again, to the fascinating world 
of the Japanese language. 


II languages have regional dialects 
from the different parts of the 
countries they are spoken in, and of 

course Japanese is no exception. The world of 

Japanese dialects is very rich and can be 

fascinating to get into. As well as regional 


dialects there is also a wealth of slang. 


Let's take a look at some local variations of 


the most commonly used Japanese words. 


| Today's word: Thank you 

You have surely heard the word "arigatou" (3 
10252 5), This does indeed mean "thank you" 
in Tokyo, and I am sure wherever else you go 


to Japan too. Even if you don't speak the local 


dialect, people will understand this expression. 

It can be a wordplay too, as if you separate out 
the syllables into "ari ga tou" (50 27 £5) it 
can be used to mean "10 ants”. 

If you want to speak formally or politely then 


WEF) to 


you need to add "gozaimasu" 
the basic word. Often the word "sumimasen", 
which usually means "I am sorry", is also used. 


to mean thank you. 


Arigatou is written and pronounced the same 
їп most Japanese dialects, but the intonation 


can be quite different 


If you want to thank someone in Osaka and 
the Kansai region, you can say "ooki ni" (2533 
302) instead. This is the second most popular 
form of the word and can often be heard in 


anime and TV dramas. 


Some readers might be interested in Samurai 
films, and if you have ever seen one in the 
original Japanese then you must have heard 
the word "katajikenai" (Ue?) being 
used. This also means thank you, but comes 
from a classical dialect used by the warrior 
class. Tt is not used in everyday conversation 
so if you go to Japan and use it for a standard 
“thank you” then people may be rather 


amused. 


‘The most common slang term for thank you 
would be "azassu" ($827), which is basically 
a shortened form of "arigatou gozaimasu", Be 
careful though, because this is far from a polite 
expression, so don't use it in formal business 


situations or outside your circle of friends 
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